
 

98€ 

ossetra caviar, fermented cucumber, unripe fig 

 

pear, green tomato, pepper 

 

pumpkin, sea buckthorn, sweet alyssum 

 

 
orange, pecan, marigold 

 

 
shrimp, kumquat, pork 

 

€  
       cherry plum, horseradish, ramson caper   €  

 

guanciale, vadouvan, sorrel 

 

 
false pepper, kale, pickled lemon 

 

€  
 

leek, yeast, coffee 

 

€  
aspromitiko bean from Limnos, wild garlic 

 

€  
 

carrot, marigold, bitter orange 

 

salted caramel custard, cacao 
 

 
bergamot, white chocolate 

 

 
black beer 

 

 

Sommelier’s pairing 78€    Worldwide pairing 120€ 
 

If you have any allergy or intolerance to any food or food ingredient, please consult our employees 
in order to advise you on the allergen substances in foods provided. 


